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Pengemasan merupakan proses akhir dari rangkaian proses produksi. 
Proses pengemasan yang tepat dapat menjamin kualitas produk. Hal ini 
mendorong perlunya dirancang suatu unit pengemasan untuk pabrik wafer 
stick dengan kapasitas produksi 7,1 ton/ hari. 
Unit Pengemasan pada pabrik wafer stick dikepalai oleh satu Kepala 
Unit Pengemasan dan tiga orang mandor dengan jumlah karyawan 66 
orang. Proses pengemasan berlangsung 24 jam dan dibagi dalam tiga shift 
sehingga jam kerja setiap karyawan unit pengemasan adalah 8 jam. Mesin 
pengemasan yang digunakan adalah sembilan unit, mesin cetak sebanyak 
dua unit, kontainer 16 unit, dan pallet 65 unit.Unit pengemasan terletak di 
sebelah unit produksi wafer stick yang lokasinya di Jalan Lakarsantri, 
Driyorejo. Kebutuhan bahan kemasan primer sebanyak 475.154 biji, 
kemasan sekunder sebanyak 19.798 biji, dan kemasan tersier sebanyak 
3.300 biji. Kebutuhan listrik selama satu tahun sebesar 18.719,04 kW dan 
kebutuhan solar selama satu tahun sebesar 11.712 L/tahun. Kebutuhan air 
selama satu tahun sebesar 105.684 m3/tahun. 
Biaya pengemasan selama satu tahun sebesar Rp 30.545.244.930,00. 
Persentase biaya pengemasan terhadap Total Production Cost adalah 
0,62%. Biaya pengemasan per kemasan produk sebesar Rp 223,00. Dari 
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Packaging is the final process of a series of production processes. 
Appropriate packaging process can ensure product quality. This prompted 
the need to design a packaging unit for wafer stick factory with a production 
capacity of 7,1 tons/ day. 
Wafer stick packaging unit in the factory was headed by one Head of 
Packaging unit and three foreman with a total staff of  66 people. Packing 
process lasted 24 hour and is divided into three shifts so that each employee 
working hours are eight hours. Packaging machinery used are nine units, 
two unit of printing machines, a 16 unit containers, and 65 unit pallets. The 
packaging unit located near the production unit which are located at 
Lakarsantri, Driyorejo. The packaging unit required 475.154 pcs of primary 
packaging materials, 19.798 pcs of secondary packaging, and 3.300 pcs of 
tertiary packaging. Electricity needs for one year are 18719.04 kW and 
diesel fuel needs for one year are 11.712 L/ year. Water needs for one year 
105.684 m3. 
  The cost of packaging for one year are Rp 30.545.244.930,00. The 
percentage of packaging cost to TPC is 0,62%. The cost of packaging for 
one pack of product are Rp. 223,00. From the calculations the packing units 
are meet the economic feasibility. 
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